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‘Left-O'vers Are Replaced
By ‘Planned Overs’ Now
I n'Well-Man}aQed Homes

Purchase of Extra Large Cuts of Meat Provides for a
« Second Meal of Fresh Meat and Does Away With
Unpopular Croquettes and Stews.

By MRS, CHRISTINE FREDERICEK.

N many familiea there la a prejudice
against the humble “left-over.”
Husbands turn up thelr nosea at
croquettes, stews, and other scal-
loped dishes, and the very idea that the

food eaten is a lefi-over or A remnant Do

eauses prejudice against It

One of the cleverest housekeepers I
know, told me the other day that she
has banished the left-over, and In Its
place mubstituted what she l-umul?
called a “planned-aver.’

ln telling me about It whe sald:

“Well, you see. in my family, Just lke
in mso many others, there is a dislike to
laft-over foods or anything that the
family thought was a scrap disgulsed.

“Henldes, | found that the amount left
over In general was not sufficient to
satisfactorily mserve for a pecond meal
Bo this s what T dld:

“When'I planned the first meal 1 men-
tally saw what I could do on a -cmnd
meal with part of the same material
if 1 planned for It in the Deginning.
.l"o!‘ instance:

“When 1 used to buy a atoak with an
inferior tail part 1 merely trusted to
luck on some way of uaing up the
toulher portlons on the second day.

Now I have the butcher In the firat)
place cut off the tail and add to 1f aboul
one pound more beef from the round
and run It through the meat grinder
lwl«-«-

“This givea me & second w tpper salther
of Hamburg steak, meat loaf, or similar
dish, and utilizea every bit of the In-
ferior part of the meat which nlhrrwhl
would gr left from my first dinner."*

“l do the same thing.'' she continued,
*when buying a leg of Iamb. Iinstead
of buying the loin only, as formerly, 1
purchase both the loin, the rib chops,
and the neraggy further end which
comen with It. Which, by the way, 1
et for about 4 cents per pound less

AN if 1 bought merely the-cholce loin.

“I have three mealg In mind at once.
One |-l the regular roast loin; second,
the ¢ for a second lunch or dinner,
and, thﬁ the scraggy end for stew or

I’dn the same thing in cooking all

otables.

ol ksbw, In the usual way,” ahe
went on, "we cook for just one meal
and have a little dab left over that
lan't enough to do anylhing with the
second time and which merely ‘makes
a fot of small saute dishés on the
table.

**Well, now, I estimate how much of

vegetable It would take to serve us
. ,cr two menls, and perhaps 1 buy an
extra bunch, mo thal It will cover two
menals. | cook the double quantity one
day and serve in any desired faznion.

*The second amount 1 do not use the
following day, but on the third aay,
when [ prepare it with some sllght re
henting, such as a cream sauce which
paves a second long cooking.

‘“The vary time to try thia plan s
the winter, becnuse the cold weather
pormits foods Lo be kept so satlsfmc-
torily.

“You can’'t imagine the saving It s
in time—not to mention Tuei—
method gives me. It seems

to me
that this
to me that before I was always pian-
ning a dinner r\erir single day or my
e, Now [ plan always for two dogs,
mﬂ sometimen for three,

“This makes my marketing easler;
benides, as 1 sald, enabling me to buy,
specially meat, so much cheaper.'”

ere Is Aan actual example of A woman

boen practicl
what 1 have been pre
meal plan.'

or a hoapital ur an
tution, mearkets an
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FLOUR

any other flour.
Hundred
loaves is “‘Cre
Blend's” yield. *

PAY.

Whelesalers

L300 1-1b, loaves to the barrel

There’sNo Question

it=Home-
Baking IS MOST ECO-

you

Cream Blend

It yields More bread,
quantity for quantity,
and Better bread than
Three
One-Pound

am

1Get CREAM BLEND
FLOUR if you would
m a k e home-baking

AT YOUR GROCER'S

B. B. Earnshaw & Bro.

1103 to 1100 11th se.
1000 amd 1002 M at. se.

suocesafully
aching for a long
time: namely, what I eall the “"budgeted

and every single mucceed-
lnl day, thus buying by the pound anda
method, which I8 most wasteful? ks
The very reason that hotels and in-
ma ke
their table In because of sclentitic moth-
ods of meal-planning and marketing.
I have Interviewed many stewards, who
tell me that they plan an entire weex
ahead, and market accordingly, laying
'ruppllu in, and, of course, having good

in ¢nablea them to take advantage
of the lowest-quantity price, and en-
ablea them to utilise all the left-overy
in planned-overs after the method of
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poultry, butter,

Arcade Fruit Co.

ARCADE MARKET
Speciallsia of high-clans prod-
uetn: Frult, vegeiables, groceries,
egEn. amoked
meais, anlt and smoked #ah.

Suburban Delivery.
Phone Col, 1455, Cel,

Honey—
Sweetness, Plus

" When you eat or sweeten with anything

but honey you're being content with mere sweet-

you use honey you add to sweet-
mm

ness. When
ness real, active flavor,

absolute wholcsomencss. Now—ge Wthnjm

honey and use

AirlinE

Honey

=it is selected honecy—un

by man but

by heney studeots from the great heoey ,'kll

for Its elarity, fr
that mabes’ heesy o6 §90h.

superior possesalon o
Md.u retain -lllll

good,
goedness snd branded o0 you may be certain you're

getting the very best of honey,

This js the
about af the

wuhﬂ hﬂm--{w

oflsk Your Dealer
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extracted honey) or in the semb
proserve favor,
substitution.

and mr

pure
oked alrught te v
and te prevent @ L

Our Honey Cook Book Free
on reveipt of your dnhl:'o name and
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A Few Easy Recipes

Chicken Salad.
AT UP three eggs, add a dash

vinegar, two tablespoons of

prepared mustard, two table-
spoons of peanut butter, salt to tasts,
Mix thuroughly and boll to consist-
enecy of cream, Cut ¢cold bolled ehlekon
Into half-Inch cubes and mix with an
oqual quantity of celery cut in small
plecen, then combine with the above
dressing, Forve on white lettuce

M4 we ever stop to think how a hote: | |\
kind of an insti-
plans ita meails?
we suppose for & momént that the
matron, or whoever has the matter n
. markets on Monday and then

(GRANULATED)

mkalwofullqmmd

L.ﬂy-—- r times more than
flavored” packages.

New 1916 FREE Recipe Book

Just send your grocer's name. En-
close a 2c stamp for putwh.

One of the
Beech-Nut Pure Foods
made by the

'BEECHNUT PACKING CO.

CANAJOHARIE , NEW VORK
e

of pepper, alx tablespoons of |

—accompanies every bite
of bread spread with de-
licious Elk Grove Butter.
The air-tight, germ-proof
carton insures its purity.

At All Grocers'.

Golden & Co.

022.928 La. Ave.
Wholesalers Only,

leaves and garnieh with hard botled
eyRs out In elxhthe.

Use one-quartér of a pound of self-
ralsing flour, 1 egs. 1 teaspoonful of
nugar, one-quarter pint of milk, a pinch

of -‘k

¢ a batter with the flour, egx
milk. Add the sugar and pinch of salt.
um: A tableapoonful of |h nutnm on
: ot

Pure. Cocoa
menans
cocoa beans

with the sur-
Elm cocoa §
utter remov-

ed—and nothing added.
That's Louney’s Cocoa

JowNEYSCocoa

At grocers, in tins, 100 to 580 sines

They are equally good served hop or
cold.

—

. Rice Bans,

Use one-quarter pound of butter, one-
quarter pound of migar, one-quarter
pound of self-ralaing flour, two ounces
of ground rice, two eggs, vanilla flag

voring.

Cream the butler and sugar louuh.or
by beating these untll t sugnr
quite dissolved and the mixture n
sombles thick cream, Add the beaten

#. and otir In the flour and ground
Bvites " Voem The T

avoring. orm e zture Into
smalll rounds, preas these flat | at..o some
crystallized sugar, and bake on a but-
tored baking sheel for ten minutes In
a quick evon.

A SUPERIOR GUARANTEED
ALUMINUM PERCOLATOR

With 1 Pound of
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foew drops of vanlia,

I'IORI.IOK’S

MAI.‘I'ID MILK

Cheap tubstitutes cost YOU same price.

Why Sterage Eggst
iy

Malled Direet 1o You?

Trys Dozen New,  Only 35 eonts ',_' |

ELLIS M. McCLEES,

STAFFORD, VA.

Makes all home baki
and better flavored.

more nntritim.
ou save money

RUMFORD, It stands for pure food and bomehohl economy.
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APPROVED BY WESTFIELD BOARD OF HEALTH.
Powder keeps MT u#ﬂtuh
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s\ jﬂ}[ Banish, forever, the trouble //// (,
- and wvexations of oil lamps N '
> ¥ and.oil stoves by having us
ﬂ” el mstall gas in your home.

You will never know the convenience and comfort of gas for
* lighting and heating until you have used it.

We are now prepared to equip your home with the necessary
piping and fixtures at the least possible cost and allow you the privi-
Jege of paying for it in monthly payments—a small amount being
added to your gas bill each month uritil the entire bill is settled.

'ALL THIS WORK IS DONE WITH BUT LITTLE INCONVEN-
IENCE TO YOU AND WITHOUT INJURY TO YOUR WALLS.

PLACE YOUR ORDER NOW—PAY LATER

Phone Main 8284 or write us and our representative will call
with full particulars, or if you prefer, come in and see the full line at our

Sales Department; 425 10th St. N. W.

Washington Gas Light Co.
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